ASSUNTA MADRE

PbIBHbIM PECTOPAH
«ASSUNTA MADRE»

SEAFOOD RESTAURANT «ASSUNTA MADRE»

MOBAPCKAA 52 /55, K. 2
POVARSKAYA STREET 52 / 55, BLDG 2

+7 (495) 730-66-66
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ASSUNTA MADRE

IL MEGLIO
CHE PUO
DARE L'UOMO
DEL MARE

BCE CAMOE JTYMLWUEE, YTO MOXXET OATb YE/TOBEKY MOPE!

HED-TNTOBAP
KATEAAO CAHCOHE
CHEF CATELLO SANSONE







[APHINPDI

SIDE DISHES

KAPEHbBIN APTMIIOK C YECHOKOM M MATOM
FRIED ARTICHOKE WITH GARLIC AND MINT

WTMMHAT AAb CAABTO
SPINACH AL SALTO

OBOLWM TPHUAD
GRILLED VEGETABLES

3ATIEYEHHbBIM KAPTO®EADb
BAKED POTATOES

[MOPE KAPTO®EAbHOE
MASHED POTATOES

CITAPXA HA TPUAE / HA TIAPY
GRILLED / STEAMED ASPARAGUS

LLYKMHWN ©PU
ZUCCHINI FRIES

KAMMOHATA MO-CUMUMAMMCKM
SICILIAN CAPONATA

EPOKKOAM
BROCCOLI

ECNNY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY

130 r

100 r

100 r

100 r

100 r

100 r

100 r

100 r

100 r

2 600

700

1400

450

450

1 100

600

950

750

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

YAOB AHA

CATCH OF THE DAY

ANKASA PbIBA DKCKAIO3MBHO AAA PECTOPAHA ASSUNTA MADRE
WILD FISH EXCLUSIVELY FOR ASSUNTA MADRE RESTAURANT

AOPAAO
DORADO

MEPY
MEROU-GROUPER

[MATP
COMMON SEABREAM

CAH-T1bEP
SAINT PIERRE

100 r

100 r

100 r

100 r

KPADB

KAMYATCKM M
RED KING CRAB

MOPCKOM EX
SEA URCHIN

BOHTOAE
VONGOLE

OMAP TOAYBEOM
BLUE LOBSTER

D

100 r

1wt

100 r

100 r

1 700 CUBAC 100r 1600
SEA BASS
1 400 TIOPBO 1oor 1 700
TURBOT
1 600 CMBAC ®EPMEPCKMWM 100+ 650
FARM SEA BASS
1 600 MOPCKOWM 43blK 1oor 1500
SOLE
AKBAPMNYM
AQUARIUM
1 600 YCTPHULA 1 wT 1 000
OUMH AE KAEP
OYSTER FINE DE CLAIRE
750 YCTPHULA lwr 1 100
KACABAAHKA
750 CASABLANCA OYSTER
YCTPMLUA 1 wT 1 600
3 700 KUAAPAO
GILLARDEAU OYSTER
A

ACCOPTHUMEHT M CIMTOCObB TNMPHUTOTOBAEHMS Pblbbl

M MOPETMPOAYKTOB YTOYHSMNTE Y OOULIMAHTA
PLEASE ASK THE WAITER TO SPECIFY THE MENU ITEMS & COOKING METHOD OF FISH AND SEAFOOD

KPYOO /7 TAPTAP / KAPIMAYYO / KATAJTAHA 7 A TA TNMNAHWA /7 A NA MUHBEP
KAYYMATOPA / TYAUETTO / B JYXOBKE /7 B COJIM / BO ®PUTIOPE

CRUDO / TARTARE / CARPACCIO / CATALANA / A LA PLANCHA /7 A LA MEUNIERE
CACCIATORE 7 GUACETO / IN THE OVEN / IN SALT / DEEP-FRIED

ECMIN Y BAC ECTb ANNEPTNA, COOBLUINTE OB 3TOM OOUUNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



DOWAE Pblbbl

FISH FILLET

[OPAYME BAIOAA N3 PbBIBLI

HOT DISHES WITH FISH

OUMAE TPECKM CO WIMMHATOM 1M COYCOM BOHTOAE
COD FILLET WITH SPINACH AND VONGOLE SAUCE

MOPCKOM 43blK B COYCE MYH44
SOLE IN MUNYAYA SAUCE

OUAE CMBACA C KATTOHATOM

NO-CMUMAMMCKM MOA COYCOM M3 KPACHOTO BMHA
SEA BASS FILLET WITH SICILIAN CAPONATA WITH RED WINE SAUCE

OCbMUMHOT C IMIOPE N3 BATATA
OCTOPUS WITH SWEET POTATO PUREE

'PAH ©OPUTTO MMNCTO (HA 2-3 TTEPCOHHbI)
GRAN FRITTO MISTO (FOR 2-3 PERSONS)

DOUAE AOCOCH 100r 1900 OUAE TYHLIA 100 2 400
SALMON FILLET TUNA FILLET
DOUAE MAATYCA 100r 1100 OUAE AMKOM PbIBbl* 100: 3 500
HALIBUT FILLET WILD FISH FILLET
*HATTMYUNE ACCOPTUMEHTA YTOYHATb Y ODPMUMAHTA
PLEASE ASK THE WAITER TO SPECIFY THE MENU ITEMS AVAILABILITY
OXAAXAEHHBIE MOPEITPOAYKTHI
CHILLED SEAFOOD

DAAAHTA KPABA 100r 2900 MOPCKOWM TPEBEWIOK 100: 1 700
CRAB LEG SCALLOP
KPEBETKA 100 1100 AAHTYCT 100r 2 600
THUTPOBAA4 LANGOUSTE
TIGER PRAWN AAHTYCTUHDI 100r 2 500
KAAbMAPDI 100 r 750 LANGOUSTINES
SQuIb OCbMMHOT 100r 2500
KAPABMHEPO 100r 2 400 OCTOPUS (BOILED)
CARABINEROS

AETYCTALIMOHHDBIM CET KPYAO (HA 2-3 MEPCOHDbI) 6 500

CRUDO DEGUSTATION SET (FOR 2-3 PERSONS)

MAATO M3 MOPEMPOAYKTOB (AAHTYCTMHbI, YCTPULIbI 19 000

OUH AE KAEP, AOCOCb CALWIMMM, TYHELL CALIMMM,

EXXM, TPEGELLIOK)

SEAFOOD PLATEAU (LANGOUSTINES, FIN DE CLAIRE OYSTERS,

SASHIMI SALMON, SASHIMI TUNA, SEA URCHINS, SCALLOPS)

CALLMMUM
SASHIMI

AOCOCb s0r 950 [PEBELIOK s0r 990
SALMON SCALLOP
TYHELI sor 2 200 AMA-DBbU 50 r

TUNA AMA EBI

ECNNY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

[OPAYME BAIOAA N3 MACA

HOT DISHES WITH MEAT

RACK OF LAMB

C 3ATTEMEHHBIM KAPTO®EAEM N BPOKKOAM
FLORENTINE STEAK WITH BAKED POTATOES AND BROCCOLI

FOBAAMHbI (DRY AGED 15 AHEM)
MARBLED BEEF CHATEAUBRIAND STEAK (DRY AGED 15 DAYS)

RIBEYE PRIME STEAK (DRY AGED 15 DAYS)

BYPIEP BLACK ANGUS
BURGER BLACK ANGUS

PEGPA C AMCHMHYKAMU, TOTTMHAMBYPOM
N KAPAMEAM3OBAHHBIM AYKOM

KO3AEHOK MOAOYHbIN C TAPHMPOM HA BblbOP

(BATTEYEHHbBIM KAPTO®EADL / PU3OTTO M3 MEPAOBKM)

BABY GOAT WITH A SIDE DISH OF YOUR CHOICE
(BAKED POTATOES / PEARL BARLEY RISOTTO)

1 800

2 900

2 200

2 400

6 400

KAPE ATHEHKA 32100

OAOPEHTMMNCKMM CTEMK 32100 r

CTEMK IWATOBPMAH M3 MPAMOPHOM 32100

CTEMK PUBAM TTPAMM (DRY AGED 15 AHEM) 33100 r

RIBS WITH CHANTERELLES, JERUSALEM ARTICHOKE & CARAMELIZED ONIONS

2 200

2 200

2 300

1950

1 500

2 900

3 500

ECMIN Y BAC ECTb ANNMEPTNA, COOBLUMNTE OB 3TOM OOUUNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



[TACTA 1 PM3OTTO

PASTA & RISOTTO

ASMATCKOE MEHIO

ASIAN MENU

XOAOAHBIE 3AKYCKH
COLD APPETIZERS

KPYAO N3 CHUBACA 2 500
C MOPCKMM EXOM
M COYCOM ILIMNCO

SEA BASS CRUDO WITH SEA
URCHIN & SHISO SAUCE

PEGELIOK C TPIO®EAEM 2 100
SCALLOP WITH TRUFFLE

AOCOCb INMOH3Y 1 500
SALMON WITH PONZU SAUCE

AOCOCb 1 TPIO®EADb 1500
SALMON & TRUFFLE

ANKUM CMBAC 2 300

M YEPHbIN TPIODEAD
WILD SEA BASS & BLACK TRUFFLE

TYHEU AKAMMA 3100
C BEWWEHKAMM
M KPACHOM MKPOM

POAADI

TYHELU CEBMYE 2 800
TUNA CEVICHE

TAPTAP M3 KPEBETOK 2100
C YEPHOM MKPOM

M UMBMPHOWM

3ATTPABKOM

SHRIMPS TARTARE WITH BLACK
CAVIAR & GINGER DRESSING

OAPEPCKMIN AOCOCb 3 400
C OBOUWHOWM CAABCOM
M YEPHOM MKPOMU

FAROE ISLAND SALMON,
VEGETABLE SALSA & BLACK CAVIAR

AOCOCbH C KAMYATCKMM 2 800

KPABOM 1 MAHTO

SALMON, KAMCHATKA CRAB
& MANGO ROLL

ABTOPCKMM TPODU C AMKOM PbIBOM M1 AMMOHOM 2 200
AUTHOR'S TROFIE WITH WILD FISH & LEMON
CMATETTM TPAHBAHO C PAKYLWKAMIM BOHTOAE 1 200
GRAGNANO SPAGHETTI WITH VONGOLE CLAM SHELL
TAABOAMHUW TTO-AOMALWLHEMY 3 500
C KPABOBbIM MACOM MM BEABIM BMUHOM
HOMEMADE TAGLIOLINI WITH CRAB MEAT AND WHITE WINE
AMHIBMHWM AEA TIECKATOPE C MOPETNMPOAYKTAMUM A-Ad COPPEHTO 2 500
LINGUINE DEL PESCATORE WITH SEAFOOD A LA SORRENTO
LHAAATEAAN HATTOAETAHM A-Ad HEPAHO C KPEBETKAMM 1 650
SCIALATELLI NAPOLETANI A LA NERANO WITH SHRIMPS
KAACCHMYECKMM TAABOAMHM KAYO-I-TTETNE 1 300
CLASSIC TAGLIOLINI CACIO E PEPE
PNM3OTTO C BEABIMU TPUBAMU 2 300
RISOTTO WITH PORCINI MUSHROOMS
PABMOAM C KPOAMKOM 1 100
RAVIOLI WITH RABBIT
HbOKKWM C KPEBETKAMM 1 600
GNOCCHI WITH SHRIMPS
AOBABKWM 1O XEAAHMIO
ADDITIONAL INGREDIENTS AT YOUR PLEASURE

YEPHbIM 1r 300 MKPA 1r 200 BOTTAPTA 1+ 170

TPIO®EADb YEPHAM4 BOTTARGA

BLACK TRUFFLE BLACK CAVIAR

A3MNMATCKOE MEHIO
ASIAN MENU
CALLUMMMM
SASHIMI

AOCOCb 50 r 950 [PEBELLHOK 50 r 990

SALMON SCALLOP

TYHEL sor 2 200 AMA-SBbU sor 1400

TUNA AMA EBI

AKAMI TUNA, FRIED OYSTER
MUSHROOMS & RED CAVIAR

CYLH
SUSHI

CYWWM HUKKEN C KAMYATCKMM KPABOM M TYAKAMOAE
KAMCHATKA CRAB § GUACAMOLE NIKKEI SUSHI

CYLWU HNKKEN C KAMYATCKMM KPABOM, COYCOM
CIMAMCU M KAPEHBIMW BELLEHKAMM

KAMCHATKA CRAB, SPICY SAUCE & FRIED OYSTER MASHROOMS NIKKEI SUSHI
CYLWU HNKKEN TAPTAP C ®APEPCKMM AOCOCEM

N COYCOM MAHTO-YNAN

FAROE ISLAND SALMON § MANGO CHILI SAUCE TARTARE NIKKEI SUSHI

CYLIM HUKKEM TAPTAP C TYHLIOM U TPIO®EAbHBIM COYCOM
TUNA & TRUFFLE SAUCE TARTARE NIKKEI SUSHI

CYWWM HUKKEN TAPTAP C AMKMM CUBACOM,

ABOKAAO M COYCOM MAHTO-HYNAN
WILD SEA BASS, AVOCADO & MANGO CHILI SAUCE TARTARE NIKKEI SUSHI

1300

1 300

750

750

750

ECNNY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

ECIN Y BAC ECTb ANNEPTNA, COOBLUNTE OB 3TOM OOUUNAHTY

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER




XOAOAHDBIE 3AKYCKH

COLD APPETIZERS

CAAAT M3 CE3BOHHbLIX OBOILLEM 950
SEASONAL VEGETABLE SALAD

CAAAT C KAMYATCKMM KPABOM M OBOLLAMM 3 500
SALAD WITH RED KING CRAB & VEGETABLES

KAPITAYYO N3 TOMATOB N KATTEPCOB C COYCOM bAAb3AMKMK 1100
TOMATO CARPACCIO WITH CAPERS AND BALSAMIC SAUCE

CAAAT C TTOMUNAOPAMU, OTYPLLIAMM, 1300
MAPUHOBAHHBIM AYKOM N CbIPOM ®ETA

SALAD WITH TOMATOES, CUCUMBERS, MARINATED ONION AND FETA CHEESE

BYPPATA C OAMBKOBbIM MACAOM N ACCOPTH N3 TOMATOB 1 300
BURRATA WITH OLIVE OIL AND ASSORTED TOMATOES

CAAAT C KPEBETKAMM, ABOKAAO, PYKKOAOWM 1 AMTEABLCMHOM 1900
SALAD WITH SHRIMPS, AVOCADO, ARUGULA AND ORANGE

TAPTAP 13 MPAMOPHOM TOBAAMHbI 1950
MARBLED BEEF TARTARE

KAPTTAY4YO M3 MPAMOPHOW FTOBSIAMHbI 2 600
C PYKKOAOM U MAPME3AHOM

MARBLED BEEF CARPACCIO WITH ARUGULA AND PARMESAN

BUTEAAO TOHHATO 1450
VITELLO TONNATO

ACCOPTUN UTAABAHCKMNX CbIPOB 2 500
ASSORTED ITALIAN CHEESES

ACCOPTM KOABAC 2100
ASSORTED SAUSAGES

CEBMYE M3 ANOCOCHA 1400
SALMON CEVICHE

KAPMAYYO M3 OCbMMHOTA C KPACHOM MKPOM 2 200
OCTOPUS CARPACCIO WITH RED CAVIAR

CAAAT C APTMILOKAMIK, ABOKAAO MM CbIPOM TTAPME3AH 2 500
SALAD WITH ARTICHOKES, AVOCADO AND PARMESAN CHEESE

KAPTTAYYO M3 LIBETHOWM KAMYCTbl C COYCOM MOH3Y 950
CAULIFLOWER CARPACCIO WITH PONZU SAUCE

CAAAT OT WEDA (HA 2-3 TTEPCOHDbI) 4 700

CHEF'S SALAD (FOR 2-3 PERSONS)

ECNNY BAC ECTb ANNMEPTUNA, COOBLUMTE OB 3TOM OOULNAHTY IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER

APTULWOKM 2 500
C KAAbMAPOM

M BOTTAPTOM
ARTICHOKES

WITH SQUID & BOTTARGA

CAAAT KATTPU 2100

C MOPETTPOAYKTAMM
CAPRI SALAD WITH SEAFOOD

CAAAT C OCbMMHOTOM 2 400

MO-HEATTOAMTAHCKHA
NEAPOLITAN OCTOPUS SALAD

KPEBETKWM BACABU 1100
SHRIMPS WASABI

[OPAYUNE 3AKYCKM

HOT APPETIZERS

TEAAYDBM WEYKM B COYCE 1 900
N3 KPACHOIO BMHA

C KAPTO®OEABHBLIM TTIOPE

VEAL CHEEKS WITH RED WINE
SAUCE AND MASHED POTATO

KATAAAHA 2 100
C KPEBETKAMM
SHRIMP CATALAN

BAKAAXAHDI 1700

[MTAPMUAXAHO
PARMIGIANO EGGPLANTS

CYITbl
SOUPS
CYM C FTPUBAMM, WMMHATOM M ®ACOABIO EOPAOTTM 1350
SOUP WITH MUSHROOMS, SPINACH AND BORLOTTI BEANS
AEFKWMI CYI M3 CE3OHHbIX OBOLLEM C MAPME3AHOM 1400

LIGHT SEASONAL VEGETABLE SOUP WITH PARMESAN

BYMABEC MO-HEAMMOAMTAHCKM C MOPEMPOAYKTAMM 2900

NEAPOLITAN BOUILLABAISSE WITH SEAFOOD

TOM 4AM C KPEBETKAMM
TOM YUM WITH SHRIMPS

ECIN Y BAC ECTb ANNEPTNA, COOBLUNTE OB 3TOM OOUUNAHTY

1 300

IF YOU HAVE ANY ALLERGIES, PLEASE INFORM YOUR WAITER



